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Piedmont. Comptes Rendus Chimie, 2014, 17, 212-217

Different compounds are extracted with different time courses from fruits during microwave 3
hydrodiffusion: examples and possible causes. Food Chemistry, 2014, 154, 179-86 59

Direct green extraction of volatile aroma compounds using vegetable oils as solvents: Theoretical
and experimental solubility study. LWT - Food Science and Technology, 2014, 59, 724-731

An Improved Ultrasound Clevenger for Extraction of Essential Oils. Food Analytical Methods, 2014, 2
7,9-12 .

Antioxidant Activity and Total Phenolic Content of Oils Extracted from Pinus pinaster Sawdust
Waste. Screening of Different Innovative Isolation Techniques. Waste and Biomass Valorization,
2014, 5, 283-292

Chemical composition, antibacterial and antioxidant activities of six essentials oils from the

Alliaceae Family. Molecules, 2014, 19, 20034-53 48 101

Impact of instant controlled pressure drop pre-treatment on solvent extraction of edible oil from
rapeseed seeds. OCL - Oilseeds and Fats, Crops and Lipids, 2014, 21, A301

Isolation of volatils from maritime pine sawdust waste by different processes: Ultrasound,
microwave, turbohydrodistillation, and hydrodistillation. Wood Material Science and Engineering, 19 8§
2014, 9, 76-83

Simultaneous microwave extraction and separation of volatile and non-volatile organic compounds
of boldo leaves. From lab to industrial scale. International Journal of Molecular Sciences, 2014, 15, 71 83-9%3

2-Methyltetrahydrofuran: Main Properties, Production Processes, and Application in Extraction of

Natural Products. Green Chemistry and Sustainable Technology, 2014, 253-268 9

Optimization of Procedures for In-Line Extraction of Lipids and Polyphenols from Grape Seeds.
Food Analytical Methods, 2014, 7, 459-464

Essential Oils: From Conventional to Green Extraction. Springer Briefs in Molecular Science, 2014,9-20 0.6 13

Solvent-Free Extraction: Myth or Reality?. Green Chemistry and Sustainable Technology, 2014, 25-38

Terpenes as Green Solvents for Natural Products Extraction. Green Chemistry and Sustainable

Technology, 2014, 205-219 5

Essential Qils as Green Solvents. Springer Briefs in Molecular Science, 2014, 55-61

Coupling DIC and Ultrasound in Solvent Extraction Processes. Food Engineering Series, 2014, 151-161 o5 3

SonoBoxhlet: In Situ Ultrasound-Assisted Extraction of Food Products. Food Analytical Methods,

2013, 6, 1229-1233

10



(2013-2013)

Thermal and mechanical intensification of essential oil extraction from orange peel via instant

114 autovaporization. Chemical Engineering and Processing: Process Intensification, 2013, 72, 24-30 37 33

An innovative grape juice enriched in polyphenols by microwave-assisted extraction. Food
Chemistry, 2013, 141, 3268-72

Identification and quantification of flavonols, anthocyanins and lutein diesters in tepals of Crocus
112  sativus by ultra performance liquid chromatography coupled to diode array and ion trap mass 59 70
spectrometry detections. /ndustrial Crops and Products, 2013, 44, 496-510

A comparison of essential oils obtained from lavandin via different extraction processes:
Ultrasound, microwave, turbohydrodistillation, steam and hydrodistillation. Journal of
Chromatography A, 2013, 1305, 41-7

Portable microwave assisted extraction: An original concept for green analytical chemistry. Journal

110 of Chromatography A, 2013, 1315, 200-3 45 14

Instant controlled pressure drop technology and ultrasound assisted extraction for sequential
extraction of essential oil and antioxidants. Ultrasonics Sonochemistry, 2013, 20, 239-46

Green ultrasound-assisted extraction of carotenoids based on the bio-refinery concept using

108 sunflower oil as an alternative solvent. Ultrasonics Sonochemistry, 2013, 20, 12-8 89 159

Degradation during application of ultrasound in food processing: Alteview. Food Control, 2013, 31, 593-6686

Ultrasound-assisted extraction of clove buds using batch- and flow-reactors: A comparative study

on a pilot scale. /nnovative Food Science and Emerging Technologies, 2013, 20, 167-172 68 61

106

Geographical Differentiation of Rosemary Based on GC/MS and Fast HPLC Analyses. Food Analytical
Methods, 2013, 6, 282-288

Solvent-free microwave extraction of bioactive compounds provides a tool for green analytical

104 chemistry. TrAC - Trends in Analytical Chemistry, 2013, 47, 1-11

14.6 156

New procedure for extraction of algal lipids from wet biomass: a green clean and scalable process.
Bioresource Technology, 2013, 134, 271-5

Deodorization by instant controlled pressure drop autovaporization of rosemary leaves prior to

102 solvent extraction of antioxidants. LWT - Food Science and Technology, 2013, 51, 111-119 54 31

Batch and Continuous Ultrasound Assisted Extraction of Boldo Leaves (Peumus boldus Mol.).
International Journal of Molecular Sciences, 2013, 14, 5750-64

Principles of physically assisted extractions and applications in the food, beverage and

100 nutraceutical industries 2013, 71-108

First approach on edible oil determination in oilseeds products using alpha-pinene. Journal of
Essential Oil Research, 2013, 25, 439-443

3 Les agro-solvants pour |Bxtraction des huiles vBHales issues de graines ol8gineuses. OCL - L L
9 Oilseeds and Fats, Crops and Lipids, 2013, 20, A502 5 5

Techniques conventionelles et innovantes, et solvants alternatifs pour |[Bxtraction des lipides de

micro-organismes. OCL - Oilseeds and Fats, Crops and Lipids, 2013, 20, D607

11



oA

92

8o

FARID CHEMAT

"Solvent-free" ultrasound-assisted extraction of lipids from fresh microalgae cells: a green, clean

and scalable process. Bioresource Technology, 2012, 114, 457-65 1 228

Direct enrichment of olive oil in oleuropein by ultrasound-assisted maceration at laboratory and
pilot plant scale. Ultrasonics Sonochemistry, 2012, 19, 777-86

Lab and pilot-scale ultrasound-assisted water extraction of polyphenols from apple pomace.

Journal of Food Engineering, 2012, 111, 73-81 6 217

Microwave-Assisted Extraction of Antioxidants and Food Colors. Food Engineering Series, 2012, 103-125 o.5

Limonene as Green Solvent for Extraction of Natural Products 2012, 175-186 16

Ultrasound induced intensification and selective extraction of essential oil from Carum carvi L.
seeds. Chemical Engineering and Processing: Process Intensification, 2012, 62, 99-105

Instant Controlled Pressure Drop Combined to Ultrasounds as Innovative Extraction Process L
Combination: Fundamental Aspects. Procedia Engineering, 2012, 42, 1061-1078 9

Degradation of edible oil during food processing by ultrasound: electron paramagnetic resonance,
physicochemical, and sensory appreciation. Journal of Agricultural and Food Chemistry, 2012, 60, 7761-8 57

Green Chemical Processing in the Teaching Laboratory: Microwave Extraction of Natural Products
2012,107-118

Green extraction of natural products: concept and principles. /nternational Journal of Molecular
Sciences, 2012, 13, 8615-27

Microwave-Assisted Extraction of Essential Oils and Aromas. Food Engineering Series, 2012, 53-68 05 9

Accelerated Methods for Sample Preparation in Food 2012, 441-455

Comparison between microwave hydrodiffusion and pressing for plum juice extraction. LWT - Food 6
Science and Technology, 2012, 49, 229-237 54
Comparative study of essential oils extracted from Algerian Myrtus communis L. leaves using

microwaves and hydrodistillation. International Journal of Molecular Sciences, 2012, 13, 4673-95

"In situ" extraction of essential oils by use of Dean-Stark glassware and a Vigreux column inside a
microwave oven: a procedure for teaching green analytical chemistry. Analytical and Bioanalytical 4.4 12
Chemistry, 2012, 404, 679-82

Terpenes as green solvents for extraction of oil from microalgae. Molecules, 2012, 17, 8196-205

Hydrodistillation and in situ microwave-generated hydrodistillation of fresh and dried mint leaves: L
a comparison study. Journal of the Science of Food and Agriculture, 2012, 92, 3085-90 43 3

Enrichment of edible oil with sea buckthorn by-products using ultrasound-assisted extraction.

European Journal of Lipid Science and Technology, 2012, 114, 453-460

12



(2011-2012)

Kinetic Investigation of Rosemary Essential Oil by Two Methods: Solvent-Free Microwave

78 Extraction and Hydrodistillation. Food Analytical Methods, 2012, 5, 596-603 34 12

First approach on moisture determination in food products using alpha-pinene as an alternative
solvent for DeanBtark distillation. Food Chemistry, 2012, 134, 602-605

76 Argan oil improves surrogate markers of CVD in humans. British Journal of Nutrition, 2012, 107, 1800-5 3.6 14

Combined extraction processes of lipid from Chlorella vulgaris microalgae: microwave prior to
supercritical carbon dioxide extraction. /nternational Journal of Molecular Sciences, 2011, 12, 9332-41

Extraction of kiwi seed oil: Soxhlet versus four different non-conventional techniques. Natural 5
74 Product Research, 2011, 25, 974-81 3 35

Oleaster oil positively modulates plasma lipids in humans. Journal of Agricultural and Food
Chemistry, 2011, 59, 8667-9

Valorization of citrus by-products using Microwave Steam Distillation (MSD). /nnovative Food

/2 Science and Emerging Technologies, 2011, 12, 163-170 68 86

An innovative process for extraction of fruit juice using microwave heating. LWT - Food Science and
Technology, 2011, 44, 1035-1041

70  Combined Extraction Techniques. Contemporary Food Engineering, 2011, 173-194 2

First investigation on ultrasound-assisted preparation of food products: sensory and
physicochemical characteristics. Journal of Food Science, 2011, 76, C287-92

Solvent Free Microwave-Assisted Extraction of Antioxidants from Sea Buckthorn (Hippophae L 1an
rhamnoides) Food By-Products. Food and Bioprocess Technology, 2011, 4, 1020-1028 > 4

Contribution of microwave accelerated distillation in the extraction of the essential oil of
Zygophyllum album L. Phytochemical Analysis, 2011, 22, 1-9

Microwave steam diffusion for extraction of essential oil from orange peel: Kinetic data, extractl 3 11
global yield and mechanism. Food Chemistry, 2011, 125, 255-261 5 7
A remarkable influence of microwave extraction: Enhancement of antioxidant activity of extracted
onion varieties. Food Chemistry, 2011, 127, 1472-1480

6 A novel idea in food extraction field: Study of vacuum microwave hydrodiffusion technique for
4 by-products extraction. Journal of Food Engineering, 2011, 105, 351-360

Applications of ultrasound in food technology: Processing, preservation and extraction. Ultrasonics
Sonochemistry, 2011, 18, 813-35

The Extraction of Natural Products using Ultrasound or Microwaves. Current Organic Chemistry,

2011, 15, 237-247 1.7 191

Application of Low and High Power Ultrasound in Food Analysis. Analytical Chemistry Letters, 2011,

1,103-114

L



60

54

52

50

44

FARID CHEMAT

Rapid and green analytical method for the determination of quinoline alkaloids from Cinchona
succirubra based on Microwave-Integrated Extraction and Leaching (MIEL) prior to high 63 15
performance liquid chromatography. International Journal of Molecular Sciences, 2011, 12, 7846-60

Techniques for Qil Extraction 2010, 9-36

Carotenoid Extraction from Tomato Using a Green Solvent Resulting from Orange Processing L
Waste. Journal of Essential Oil-bearing Plants: JEOP, 2010, 13, 139-147 7 44

Microwave turbo hydrodistillation for rapid extraction of the essential oil from Schinus
terebinthifolius Raddi Berries. Chromatographia, 2010, 72, 347-350

Optimization of anthocyanin, flavonol and phenolic acid extractions from Delonix regia tree
flowers using ultrasound-assisted water extraction. /ndustrial Crops and Products, 2010, 32, 439-444

U1

9 44

Towards the industrial production of antioxidants from food processing by-products with
ultrasound-assisted extraction. Ultrasonics Sonochemistry, 2010, 17, 1066-74

Green procedure using limonene in the Dean-Stark apparatus for moisture determination in food 6.6
products. Analytica Chimica Acta, 2010, 674, 49-52 © 33

A surprising method for green extraction of essential oil from dry spices: Microwave dry-diffusion
and gravity. Journal of Chromatography A, 2010, 1217, 7345-50

Ultrasound-assisted extraction of polyphenols (flavanone glycosides) from orange (Citrus sinensis 3
L.) peel. Food Chemistry, 2010, 119, 851-858 5

Ultrasound assisted maceration: An original procedure for direct aromatisation of olive oil with
basil. Food Chemistry, 2010, 123, 905-911

Extraction by Steam Distillation of Artemisia herba-albs Essential Qil from Algeria: Kinetic Study
and Optimization of the Operating Conditions. Journal of Essential Oil-bearing Plants: JEOP, 2009, 17 2
12, 640-650

A new process for extraction of essential oil from Citrus peels: Microwave hydrodiffusion and
gravity. Journal of Food Engineering, 2009, 90, 409-413

Chemical changes in virgin olive oils as a function of crushing systems: Stone mill and hammer

crusher. Comptes Rendus Chimie, 2009, 12, 895-904 27 28

Microwave-assisted water extraction of green tea polyphenols. Phytochemical Analysis, 2009, 20, 408-153.4

Comparison of two isolation methods for essential oil from rosemary leaves: Hydrodistillation and 3
microwave hydrodiffusion and gravity. Food Chemistry, 2009, 114, 355-362 >

A multivariate study of the performance of an ultrasound-assisted madder dyes extraction and
characterization by liquid chromatography-photodiode array detection. Ultrasonics Sonochemistry,
2009, 16, 75-82

Eco-friendly and cleaner process for isolation of essential oil using microwave energy: experimental 3
and theoretical study. Journal of Chromatography A, 2009, 1216, 5077-85 4-5 5

Clean recovery of antioxidant flavonoids from onions: optimising solvent free microwave

extraction method. Journal of Chromatography A, 2009, 1216, 7700-7

14



(2006-2009)

New and rapid analytical procedure for water content determination: microwave accelerated

42 Dean-Stark. Analytica Chimica Acta, 2009, 632, 203-7 66 19

Analysis by Gas Chromatography-Mass Spectrometry of the Essential Oil of Rhamnus Alaternus L.
(Rhamnaceae), an Aromatic and Medicinal Plant Growing in Algeria. Journal of Essential Oil-bearing
Plants: JEOP, 2008, 11, 563-570

40  Ultrasound-Assisted Extraction in Food Analysis 2008, 27

Green procedure with a green solvent for fats and oils’ determination. Microwave-integrated
Soxhlet using limonene followed by microwave Clevenger distillation. Journal of Chromatography A,
2008, 1196-1197, 147-52

3 Microwave-integrated extraction of total fats and oils. Journal of Chromatography A, 2008, 3
3 1196-1197, 57-64 5 7

Improved microwave steam distillation apparatus for isolation of essential oils. Comparison with
conventional steam distillation. Journal of Chromatography A, 2008, 1210, 229-33

Microwave hydrodiffusion and gravity, a new technique for extraction of essential oils. Journal of 16
Chromatography A, 2008, 1190, 14-7 45 17

Total Lipid Extraction of Food Using d-Limonene as an Alternative to n-Hexane. Chromatographia,
2008, 68,311-313

34 Atmospheric pressure microwave assisted heterogeneous catalytic reactions. Molecules, 2007, 12, 1399-4® 41

Chemical composition of seed essential oils from Algerian Nigella sativa extracted by microwave
and hydrodistillation. Flavour and Fragrance Journal, 2007, 22, 148-153

Comparison of different isolation methods of essential oil from Citrus fruits: cold pressing,

32 hydrodistillation and microwave Qryldistillation. Flavour and Fragrance Journal, 2007, 22, 494-504 25 160

New microwave-integrated Soxhlet extraction. An advantageous tool for the extraction of lipids
from Food products. Journal of Chromatography A, 2007, 1174, 138-44

Solvent free microwave extraction of Elletaria cardamomum L.: A multivariate study of a new

30 technique for the extraction of essential oil. Journal of Food Engineering, 2007, 79, 1079-1086 6 162

Rapid Extraction of Volatile Compounds Using a New Simultaneous Microwave Distillation: Solvent
Extraction Device. Chromatographia, 2007, 65, 217-222

Relative characterization of rosemary samples according to their geographical origins using
28  microwave-accelerated distillation, solid-phase microextraction and Kohonen self-organizing maps. 4.4 32
Analytical and Bioanalytical Chemistry, 2007, 389, 631-41

Histo-cytochemistry and scanning electron microscopy of lavender glandular trichomes following

conventional and microwave-assisted hydrodistillation of essential oils: a comparative study.
Flavour and Fragrance Journal, 2006, 21, 704-712

Analysis by gas chromatographythass spectrometry of the essential oil of Zygophyllum album L.,
26 an aromatic and medicinal plant growing in Algeria. The International Journal of Essential Oil 10
Therapeutics: Exploring the Bioactivity of Aromatic Plants, 2006, 16, 187-191

Microwave dry[distillation as an useful tool for extraction of edible essential oils. The International

Journal of Essential Oil Therapeutics: Exploring the Bioactivity of Aromatic Plants, 2006, 16, 141-147

1y



FARID CHEMAT

Microwave accelerated steam distillation of essential oil from lavender: A rapid, clean and

24 environmentally friendly approach. Analytica Chimica Acta, 2006, 555, 157-160 66 148

An improved microwave Clevenger apparatus for distillation of essential oils from orange peel.
Journal of Chromatography A, 2006, 1112, 121-6

22 Microwave-assisted synthesis of calix[4]resorcinarenes. Tetrahedron, 2006, 62, 5652-5655 24 30

Deterioration of edible oils during food processing by ultrasound. Ultrasonics Sonochemistry, 2004,
11,13-5

20  Ultrasound assisted microwave digestion. Ultrasonics Sonochemistry, 2004, 11, 5-8 89 46

An original solvent free microwave extraction of essential oils from spices. Flavour and Fragrance
Journal, 2004, 19, 134-138

Comparison of conventional and ultrasound-assisted extraction of carvone and limonene from

18 caraway seeds. Flavour and Fragrance Journal, 2004, 19, 188-195 25

141

Solvent-free microwave extraction of essential oil from aromatic herbs: comparison with
conventional hydro-distillation. Journal of Chromatography A, 2004, 1043, 323-7

High power ultrasound effects on lipid oxidation of refined sunflower oil. Ultrasonics Sonochemistry

16 2004, 11, 281-5 89 19

Hazard analysis and critical control point (HACCP) for an ultrasound food processing operation.
Ultrasonics Sonochemistry, 2004, 11, 257-60

L Solvent-free microwave extraction : an innovative tool for rapid extraction of essential oil from L L
4 aromatic herbs and spices. Journal of Microwave Power and Electromagnetic Energy, 2004, 39, 135-9 4 3

Ultrasound as a preservation technology 2003, 303-337

Towards the rehabilitation of the Mathewslrythydrolysis reaction using microwave technology.

12 Tetrahedron Letters, 2002, 43, 5555-5557

11

Microwave assisted pyrolysis of urea supported on graphite under solvent-free conditions.
Tetrahedron Letters, 2001, 42, 3693-3695

Sono-oxidation treatment of humic substances in drinking water. Ultrasonics Sonochemistry, 2001,

10 g 247-50 89 44

Microwave Super-Heated Boiling of Organic Liquids: Origin, Effect and Application. Chemical
Engineering and Technology, 2001, 24, 735-744

Pilot Scale Continuous Microwave Dry-Media Reactor [Part 1: Design and Modeling. Chemical
Engineering and Technology, 2000, 23, 279-283 2 37

A mild and convenient Arylhydrolysis of amides to carboxylic acids. Tetrahedron Letters, 2000, 41, 3855-3857 6

16



LIST OF PUBLICATIONS

6 Microwave - ultrasound combined reactor suitable for atmospheric sample preparation procedure 5
of biological and chemical products. Analusis - European Journal of Analytical Chemistry, 1999, 27, 452-457 J

The Role of Selective Heating in the Microwave Activation of Heterogeneous Catmnsis Reactions
Using a Continuous Microwave Reactor. Journal of Microwave Power and Electromagnetic Energy,
1998, 33, 88-94

Drymydrolysis of nitriles by sodium perborate and copper salts in heterogeneous media. Journal of
4 the Chemical Society Perkin Transactions Il, 1996, 1781-1784 7

Drylhydrolysis of nitriles effected by microwave heating. Journal of the Chemical Society Perkin
Transactions Il, 1994, 2597-2602

2 Chapter 10:Ultrasonic Food Processing. RSC Green Chemistry,387-414 09 2

Microwave-assisted Extraction of Essential Oils959-985

L7



